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定した。pH は pH メーター（Seven Multi ／メ
トラ ・ートレド株式会社）で測定した。全塩素































































































まの束を 5 cm 幅で切断した後混合したものを
検体試料とした（図 4 ）。
　調理工程各所で採取した食品検体10g に 9 倍
量の PBS（リン酸緩衝生理食塩水）を加え、マ






























































図 5 　ほうれん草下処理時の洗浄水使用の 4 条件
調理献立下処理における強酸性電解水の殺菌効果
75




















































































































































































1 ．強酸性電解水の pH 及び塩素濃度
　強酸性電解水に含まれる塩素（次亜塩素酸）
は時間の経過や、有機物に触れることで減少

















































































































































































































































































































































































































This study investigated the effect of electrolyzed acidic water (EAW) for reduction of bacterial number 
on preparatory stage of cooking. A vegetable, cooking utensils and hands were washed using effect of EAW, 
we measured aerobic plate count (APC), coliform count in vegetables, evaluated the bactericidal effect of 
EAW. Many researches have investigated each food or each utensil, there is no research which evaluated the 
bactericidal effect by the process serving cooking menu. 
We designed 4 experiment model of washing foods, cooking utensils and hands. « I » using EAW for all, 
« II » using EAW for food, « III » using EAW for cooking utensils and hands and « IV » using tap water for 
all. After washing, APC and coliform count were measured in foods (spinach) after washing and after cutting. 
 After EAW washing (« I » / « II »), APC decreased 1.64 log and coliform bacteria count decreased 1.84 
log. On the other hand, after tap water washing (« III » / « IV »), decreased 0.83 log and 0.99 log respectively. 
EAW decreased the number of bacteria intentionally (p < 0.05). When a spinach was cut, APC and a coliform 
bacteria count decreased in order of « I », « II », « III », and « IV ». This also showed clearly that EAW is 
effective in the number reduction of bacteria, especially food (spinach) washing was greatly in it. Moreover, 
when cooking utensils were washed with EAW after spinach washing (« I » and « III »), the number of bacteria 
of the spinach decreased. When not washing cooking utensils with EAW (« II » and « IV »), the date which 
spinach was contaminated at the time of cutting was obtained.
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